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I.

BACKGROUND

1.
The Codex Committee on Fresh Fruits and Vegetables (CCFFV), at its 20th meeting1, held in Kampala,
Uganda 2017, agreed to establish an EWG chaired by Costa Rica and co-chaired by Ghana, working in English
and Spanish; to prepare, subject to the approval of the Codex Alimentarius Commission, the proposed draft
standard for yam for distribution; in order to collect comments at Step 3 for consideration at its next meeting.
2.

The Commission at its 41st session (2018)2, approved the proposal for new work.

3.

The EWG was attended by 23 members, which are listed in Appendix 2 of this document.

4.
The EWG began its deliberations through the first draft of the proposed standard, distributed to the
members of the EWG in January 2018, with a deadline to send comments on March 2, 2018, in which
observations were received from 6 member countries. Likewise; the draft for the second round of comments
was distributed on April 30 with a deadline to send comments on May 30, from which observations were
received from 5 countries.
II.

MAIN ISSUES DEBATED IN THE EWG

5.
On the basis of the observations and suggestions received from the members of the EWG during the
two rounds of comments, similar concerns are expressed regarding: minimum requirements, provisions
regarding sizing, uniformity, origin of produce, name of produce and commercial specifications, which are
detailed below. Also, general observations that were adjusted to the model of the Codex standards for Fresh
Fruits and Vegetables.
3.1 Minimum requirements
6.
One member suggests replacing the term horizontal by the term "transversally" so that it reads: "be
intact; however, the yam can be cut transversally... ". The proposal was received successfully, because it is
considered the correct term.
7.
One member proposes to delete the phrase "provided that the cut surface is sufficiently cured and
does not lead to more than 5 mm of unusable pulp" since there is no scientific justification for determining what
size should be the area of the cutting surface. Because there is no evidence to include the aforementioned
parameter, it is proposed to delete the phrase in question as proposed.
3.2.1 "Extra" Class
8.
Some members propose to delete from this section the phrase "Yams should be practically free of
sprouting", because this defect is already considered within the minimum requirements, therefore, it applies to
all classes. Said proposal is considered appropriate, which is why it is modified in the proposed standard.

1
2

REP18/FFV, para 71(i)
REP18/CAC, para 66 and Appendix VI
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9.
Some members propose to replace the phrase "cut or cured surfaces" with the phrase "surfaces with
scarred wounds ..." because, in the yam superficial wounds that have healed due to a natural cure can be
seen. Therefore, it is considered appropriate to replace the proposed phrase.
4. Provisions concerning sizing
10.
One member suggests that the table corresponding to this classification be established according to
commercial practices and that it be included optionally. Although the table is kept in the body of the document,
it is considered appropriate to include it optionally.
11.
Some members consider that the code corresponding to the sizes is appropriate in letters, which is
why it is recommended to accept the proposal.
5.1.1 “Extra” class
12.
One member proposes to delete the phrase "Within this tolerance, one percent of yams affected by
rot, soft rot and / or internal decomposition will be allowed". In the same sense, another member considers
that, an extra class production should not be affected by any rot. They also consider that it is not convenient
to include the crossed-out text due to the implications of marketing products with rot. They add that the
presence of rot is due to inadequate postharvest handling practices and that the acceptance or not of these
damages is part of the client - supplier agreements, which cannot be defined in a quality standard and that the
rot should not form part of the requirements of a quality and safety standard. Therefore, and following the
discussions held in previous meetings of this Committee on the subject, the EWG considers that this issue
requires further discussion in the plenary of the 21st session of the CCFFV.
6.1 Uniformity
13.
One member proposed to include the following paragraph: However, a yam mixture of <species>
<varieties> <commercial types> <distinctly different colors> can be packaged in a package provided
they are uniform in quality and, for each <species> <variety> <commercial type> <color> according to
the origin. In this respect and due to the comments received in section 7.1.2, further discussion is
recommended in the plenary of the 21st session of the CCFFV.
7.1.2 Origin of Produce
14.
One member proposes to delete the following paragraph: "In the case of a mixture of clearly different
varieties of consumption yams from different origins, the indication of the country of origin shall appear next to
the name of each variety". It does not recommend including the mixture of yam varieties in the same container,
because each variety has a different respiration rate and different storage conditions and this may benefit
some varieties, but not others, which may result in as a result the damage of the set of yams contained.
Therefore, and because this proposal is contrary to the proposal raised in section 6.1, further discussion is
recommended in the plenary of the 21st session of the CCFFV.
7.2.2 Name of Produce
15.

One member suggests removing the following text from this section:

• In the case of a yam mixture of clearly different <species> varieties, names of the different varieties
<species>.• <species>, names of the different varieties <species>."Mix of yams, or an equivalent
denomination, in the case of a clearly different mixture of commercial types and/or yam colors, because each
variety has a different respiration rate and different storage conditions and it is possible that this benefit some
varieties, but not others, which may result in damage to the set of yams contained. Therefore, and because
this proposal coincides with the comments received in sections 6.1 and 7.1.2, further discussion is
recommended in the plenary of the 21st session of the CCFFV. One member suggests that this section should
provide some guidance on the common names of the different species covered by the standard, for example:
white yam, yellow yam, big yam, small yam, etc. However, it is a subject that requires further discussion in the
plenary of the 21st session of the CCFFV.
7.2.4 Commercial Specifications
16.
Some members propose to include the phrase "net weight" because it is considered important
information for the commercialization of the product and that, additionally, it is demanded by the buyer. Said
recommendation is considered adequate.
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RECOMMENDATION

17.
The EWG recommends the CCFFV21 consider the proposed draft standard for yam, in particular (i) if
a percentage of rot is included and what that percentage would be, in the extra class corresponding to section
5.1.1 of the provisions regarding tolerances and (ii) if the mixture of different varieties of yams is included in
the same package in section 6.1 corresponding to homogeneity.
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Appendix 1
PROPOSED DRAFT STANDARD FOR YAM

1.

SCOPE

The purpose of the standard is to define the quality requirements for yam after preparation and packaging.
When applied at stages following packaging, products may show in relation to the requirements of the
standard:


a slight lack of freshness and turgidity;



a slight deterioration due to their development and their tendency to perish.

The holder/seller of the product may not display such product or offer it for sale or deliver or market it in any
manner other than in conformity with this standard. The holder/seller shall be responsible for observing such
conformity.DEFINITION OF PRODUCE
This standard applies to tubers from commercial varieties of yam of the Dioscoreaceae family obtained from
the species Dioscorea rotundata, Dioscorea cayenensis, Dioscorea alata, Dioscorea esculenta and Dioscorea
trifida, to be supplied fresh to the consumer1. Yams intended for industrial processing are excluded.
3.

PROVISIONS CONCERNING QUALITY

3.1 MINIMUM REQUIREMENTS
In all classes, subject to the special provisions for each class and the tolerances allowed, the yams must be:


intact; however, yam can be cut transversely provided that the cut surface is sufficiently cured;



fresh in appearance;



healthy; produce affected by rotting or deterioration such as to make it unfit for consumption should
be excluded;



firm;



clean, practically free of any visible foreign matter;



practically free from pests2;



free from abnormal external moisture, excluding condensation following removal from cold storage;



free from any foreign smell and/or taste;



free from damage caused by low temperature or high temperature;



practically free from sprouting;

The development and condition of the yam must be such as to enable them:


to withstand transportation and handling; and



to arrive in satisfactory condition at the place of destination.

3.1.1 Minimum Maturity Requirements
The yams must have reached an appropriate degree of development and/or maturity in accordance with criteria
proper to the species, to the time of harvesting/picking, and to the area in which they are grown.
3.2 CLASSIFICATION
The yams are classified into three classes defined below:
3.2.1 "Extra" Class
Yams in this class must be of superior quality and with the characteristics of the variety and/or commercial
type. They must be free from defects, with the exception of very slight superficial defects, provided these do
not affect the general appearance of the produce, the quality, the keeping quality and presentation in the
package.
3.2.2 Class I
1

The skin color of yams ranges from off-white to brown and dark brown. The flesh color of yams can be off-white, yellow,
pink or purple. Some large yam tubers are also known to vary in color between the head and the tail.
2 The provisions for pests apply without prejudice to the applicable plant protection rules applied by governments in line
with the International Plant Protection Convention (IPPC).
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Yams in this class must be of good quality. They must be characteristic of the variety and/or commercial type.
The following slight defects, however, may be allowed, provided these do not affect the general appearance
of the produce, the quality, the keeping quality and presentation in the package:


Cuts or surfaces with scarred wounds, as long as they do not exceed 10% of the surface of the product;



A slight defect in shape.

The defects must not, in any case, affect the pulp of yams.
3.2.3 Class II
This class includes yams that do not qualify for inclusion in the higher classes but satisfy the minimum
requirements specified in section 3.1 above.
The following defects may be allowed provided that the yam retains its essential characteristics as regards the
quality, the keeping quality and presentation in the package:


cuts or surfaces with scarred wounds, as long as they do not exceed 20% of the surface of the product;



defects in shape.

The defects must not, in any case, affect the pulp of yams.
4.

PROVISIONS CONCERNING SIZING

Yam may be sized by weight or in accordance with existing trade practices. When sized in accordance with
existing trade practices, the package must be labelled with the size and method used.
When sized by weight, size is based on the individual weight of each tuber or a weight range per package.
The following table is a guide and may be used on an optional basis:

5.

Size Code

Weight (range in Kg)

A

>1.5

B

>1- 1.5

C

>0.4 – 1

D

≤0.4

PROVISIONS CONCERNING TOLERANCES

5.1 QUALITY TOLERANCES
At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not
satisfying the requirements of the class indicated. Produce that fail conformity assessment, may be allowed to
be re-sorted and brought into conformity in accordance with the relevant provisions in the Guidelines for Food
Import Control Systems (CXG 47-2003).
5.1.1 Extra class
Five per cent, by number or weight, of yams not satisfying the requirements of this class but meeting the
requirements of Class I. Included therein, is 1% tolerance for decay, soft rot and/or internal breakdown.
5.1.2 Class I
Ten percent by number or weight of yams not satisfying the requirements of this class, but meeting those of
class II. Included therein, is 1% tolerance for decay, soft rot and/or internal breakdown.
5.1.3 Class II
Ten per cent by number or weight, of yams not satisfying the requirements of this class. Included therein, is
2% tolerance for decay, soft rot and/or internal breakdown.
5.2 SIZE TOLERANCES
For all classes, if sized, 10.0% by number or weight of yams not satisfying the requirements with regards to
sizing.
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PROVISIONS CONCERNING PRESENTATION

6.1 UNIFORMITY
The contents of each package must be uniform and contain only yams of the same origin, variety or commercial
type, quality and size. The visible part of the contents of the package must be representative of the entire
contents.
6.2 PACKAGING
Yams must be packed in such a way as to protect the produce properly. The materials used inside the package
must be of food-grade quality, clean, and of a quality such as to avoid causing any external or internal damage
to the produce. The use of materials, particularly of paper or stamps bearing trade specifications, is allowed,
provided the printing or labelling has been done with non-toxic ink or glue.
Yams shall be packed in each package in compliance with the Code of Practice for Packaging and Transport
of Fresh Fruits and Vegetables (CXP 44-1995).
6.2.1 Description of Containers
The containers shall meet the quality, hygiene, ventilation and resistance characteristics necessary to ensure
suitable handling, shipping and preserving of the yams. Packages must be free of any foreign matter and
smell.
7.

PROVISIONS CONCERNING MARKING OR LABELLING

7.1 CONSUMER PACKAGES
In addition to the requirements of the General Standard for the Labelling of Prepackaged Foods (CXS 1-1985),
the following specific provisions apply:
7.1.1 Name of Produce
Each package shall be labelled as to the name of the produce “yam” and may be labelled as to the name of
the variety(ies) and/or commercial type.
7.1.2 Origin of Produce
Country of origin3 and, optionally, district where grown, or national, regional or local place name.
In the case of a mixture of distinctly different varieties of yams of different origins, the indication of the country
of origin shall appear next to the name of the variety.
7.2 NON-RETAIL CONTAINERS
Each package must bear the following particulars in letters grouped on the same side, legibly and indelibly
marked, and visible from the outside.
For yams transported in bulk (direct loading into a transport vehicle) these particulars must appear on a
document accompanying the goods, and attached in a visible position inside the transport vehicle unless the
document is replaced by an electronic solution. In that case the identification must be machine readable and
easily accessible.
7.2.1 Identification
Name and address of exporter, packer and / or dispatcher. Identification code (optional) 4.
7.2.2 Name of Produce
Name of the produce <name of the variety <and/or commercial type>(optional).>
7.2.3 Origin of Produce
Country of origin and, optionally, district where grown, or national, regional or local place name.
In the case of a mixture of distinctly different varieties or species of yams of different origins, the indication of
each country of origin shall appear next to the name of the variety or species concerned.

3

The full or commonly used name should be indicated.
The national legislation of some countries requires an explicit declaration of name and address. However, in the case
where a code mark is used, the reference to the "packer and/or dispatcher" (or equivalent abbreviations) has to be indicated
in close connection with the code mark.
4
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7.2.4 Commercial Specifications


Class;



Size expressed as


7.2.5
8.

-

size range in kg or,

-

size code in accordance with the table in Section 4 or,

-

in accordance with the method used;

Net weight.
Official Inspection Mark (optional)
CONTAMINANTS

8.1 The produce covered by this standard shall comply with the maximum residue limits for pesticides
established by the Codex Alimentarius Commission.
8.2 The produce covered by this Standard shall comply with the maximum levels of the General Standard for
Contaminants and Toxins in Food and Feed (CXS 193-1995).
9.

HYGIENE

9.1 It is recommended that the produce covered by the provisions of this Standard be prepared and handled
in accordance with the appropriate sections of the General Principles of Food Hygiene (CXC 1-1969), Code
of Hygienic Practice for Fresh Fruits and Vegetables (CXC 53-2003), and other relevant Codex texts such as
codes of hygienic practice and codes of practice.
9.2 The produce should comply with any microbiological criteria established in accordance with the Principles
and Guidelines for the Establishment and Application of Microbiological Criteria related to Foods (CXG 211997).
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Appendix 2
List of Participants

Country

Delegate

Position

e-mail

1.

Argentina

Silvia Santos

Official title or position: Coordinadora de
la Dirección de Calidad Agroalimentaria
Organization or SENASA -

ssantos@senasa.gob.ar

2.

Botswana

Esther Rugara

Principal Scientific Officer – Food Safety

erugara@gov.bw

3.

Brasil

André Bispo
Oliveira

Federal Inspector
Organization: Ministry of
Agriculture, Livestock and Food Supply MAPA

andre.olviera@agricultura.
gov.br

4.

Costa Rica

Johanny Castro
Chinchilla
Amanda Lasso
Cruz
Maricruz Ramírez
Sanchez

Universidad de Costa Rica

johanny.castrochinchilla@
ucr.ac.cr
alasso@meic.go.cr

Teacher - Researcher
Post-harvest Physiology Area

maricruz.ramirezsanchez
@ucr.ac.cr

Costa Rican Codex Secretariat

5.

Dominica

Bristol Lawrence

Official title or position - Manager - MultiPurpose Packhouse House
Organization

blawrence@dexiaexport.co
m

6.

España

María de Armas
Jaraquemada

Jefe de Area. Ministerio de Economía,
Industria y Competitividad

marmas@comercio.minec
o.es

7.

Ghana

Dr. Joris Gerald
Niilante Amissah

Lecturer
University of Ghana

niilante@gmail.com

8.

Indonesia

Siti Pudjiarti

Quality Control of Agricultural Products,
Directorate Processing and Marketing of
Holticulture Produce
Directorate General of Holticulture,
Ministry of Agriculture

subditsm@gmail.com

9.

Irán

NADIA AHMADI

Observer
STANDARD RESEARCH INSTITUTE

10.

Jamaica

Damian Rowe

11.

México

Alberto Ulises
ESTEBAN
MARINA

Presidente
Comité Codex Frutas y Hortalizas
Frescas

alberto.esteban@economi
a.gob.mx

Tania D. Fosado
Soriano

Punto De Contacto CODEX MÉXICO

codexmex@economia.gob.
mx
tania.fosado@economia.g
ob.mx

KAMBIRE Sansan
Cyrille Régis

Senior Officer in charge of National
Contact Codex Contact Point/
Phytosanitary and Quality Control/
Department of Plant Protection Ministry in
charge of Agriculture
Observer
Agence Burkinabé de Normalisation
(ABNORM)

cyrille_kam@yahoo.fr

12.

13.

Burkina

Yaguibou Alain
Gustave

dcrowe@micaf.gov.jm

14.

Chile

Claudia Espinoza

Posición: Coordinadora Nacional del
CCFFV. Institución: Servicio Agrícola y
Ganadero, SAG, Ministerio de
Agricultura.

ccffv.chile@sag.gob.cl claudia.espinoza@sag.gob
.cl

15.

República
Dominicana

Fátima del
Rosario Cabrera

Encargada del Departamento de
Alimentos
Dirección General de Medicamentos,
Alimentos y Productos Sanitarios
(DIGEMAPS) en el Ministerio de Salud
Pública y Asistencia Social (MISPAS)

Codex.pccdor@msp.gob.d
o
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16.

República de
Korea

Lee Eun Sil

Korea, Ministry of Food and Drug Safety
Codex Researcher, Republic of Korea,
Ministry of Food and Drug Safety

17.

Santa Lucia

Tzarmallah
Haynes Joseph

Host Secretariat
Saint Lucia Bureau of Standards

18.

Malaysia

Dee Noo Aiza
Hayati Bt Md Noh

Principle Assitant Director
Organization: Department of Agriculture

dnoaizahai@yahoo.com
ccp_malaysia@moh.gov.m
y

19.

Nigeria

Omolara
Okunlola, Ph.D
Sakhiah Binti Md
Yusof

Official title or position Deputy Director

florence.arin@gmail.com
codexsecretariat@son.gov.
ng
megesciett@yahoo.com

Observer
Ministry of Health Malaysia

20.

Perú

Susan Karin
Dioses Cordova

SENASA ( Servicio Nacional de sanidad
Agraria)

21.

Tailandia

Sasiwimon
Tabyam

Observer
National Bureau of Agricultural
Commodities and Food

22.

Uganda

Hakim Mufumbiro

Observer
Uganda National Bureau of Standards

23.

USA

Dorian Augustus
LaFond

Observer
U.S. Department of Agriculture

codexkorea@korea.kr
eslee0915@korea.kr

sdioses@senasa.gob.pe

https://www.ams.usda.gov

